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The Mangrove Galley

by Sandi Mieszczenski

Sandi’s recipes are featured monthly in the Coconut Telegraph.

For previous issues yo to http://www.theconchtelegruph.com.
The holidays are upon us again and that means getting fogether
with family and friends fo celebrate. The two recipes below are
well suited for a get together such as a pot luck. Both are
perfect as a appetizer for a New Year's Eve party, football play
offs, or even the Super Bowl. Try them both and enjoy!

MUSTARD SHRIMP WRAPPED IN BACON

This recipe is so simple but so tasty.

Large, cleaned raw shrimp with the tfail removed
(the number of shrimp depends on how many people you are serving)
Dijon mustard
bacon, half a slice for each shrimp
toothpicks

Place the half slices of bacon on a work area and smear with the
Dijon mustard. Also smear the shrimp with the mustard. Place a
shrimp on a bacon slice and roll up. Secure with a toothpick. Lay
the shrimp on a broiler pan and cook on a low broil for approxi-
mately 15 minutes. The shrimp should be pinkish-white and the
bacon crisp. Turn the shrimp over and broil for an

additional 2 minutes. Serve. This can also be prepared on a grill.
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APPLESAUCE MEATEBALLS

This recipe can also serve as a meal - spoon over noodles or rice.

2 pounds lean ground chuck Y
1/4 cup chopped onions e -

1/4 chopped parsley = b
11/2 cups toasted bread crumbs
1/2 cup applesauce

1 garlic clove, finely chopped
2 teaspoons salt

1/2 teaspoon black pepper

1 feaspoon celery salt

2 eggs

1 cup milk

4 tablespoons flour

3 tablespoons shortening

1 can undiluted consomme

1 1o 2 tablespoons cornstarch

Thoroughly, but lightly, mix together all ingredients EXCEPT for
the flour, shortening, and consomme. Form into 1 inch balls. Roll
in flour to coat lightly. Brown in the hot shortening.

Place in a baking dish using all the drippings. Pour the consomme
over the meatballs. Cover and bake at 350 for 45-60 minutes.
Remove from oven. Drain the liquid into a saucepan and place on
medium heat. Slowly add the cornstarch and whisk until thick-
ened. Serve with the gravy over the meatballs.
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Glass Bottom Boat Tours

at The Big Chill

Snorkel « Sunsets cruises

Waverunner Boat  Paddleboards Guided

Rentals!  Rentals! & Kayaks! Tours!
We Deliver! « Great Rates! « Large Ride Areas!

HOURLY, DAILY OR WEEKLY!

(Reservations suggestegl,

The Gurden Club of the Upper Keys begun the holiday seuson by helping
putients ut Pluntation Key Nursing Center make Thanksyiving Day flower

arrungements. he flowers were donhuted by Winn-Dixie in Tavernier.

Pictured: Club members Nicole MuclLeun, Jeun SimMmons und Lonell Rice.
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Thank you to everyone who helped, donated, performed, contributed,
supported, attended, and worked for the NASCAR Tailgate Party Raffle
and Veteran's Day Party at the Elks Lodge to raise money for MARC.

Matt Meise Marker 88
The Elks Club Tavernier Kitty Myers
Ray Eubanks Ballyhoo's
Keys Diver Sefior Frioles & Cactus Jack's
TIsland Time Cruise Olive Morada
Bayside 6rill Dairy Queen
Café Largo Coral Financial Pawn Shop
Wheaton's Pilot House
Shiloh's Tire and Lube Keys Vapors
Vic's Auto Tech Dolphin's Plus
Guy's Road Service Florida Keys Jewelry
Gilbert's De Paula's Jewelry
Winn Dixie Shell World
Tropical Realty Kristy Luberda
Valerie Barth Florida Keys Watercraft Service
Sharkeys/The Galley Keys Kritters
Bay Cove Motel Key Largo Chocolates
Sundowners TIsland Market Place

and the musicians:
Bobbe Brown & Michael Holler & Friends

.ﬁﬂ}; Thanks, Thanks, ELKS
The Conch Republic COCONUT TELEGRAPH for hosting
COCONUT TELEGRAPH for organizing it! the event!

www.TheConchTelegraph.com

THANK YOU FOR SUPPORTING MARC!
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Energy Healing
Massage Therapy
Floatation Therapy

305.922.2935

Mile Marker 99 Oceanside
99201 Overseas Hwy. Key Largo, Florida 33037

www.Pure-Prana.com

Hypnosis
Sound Therapy
Workshops
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HEALTH FAIR
DOCS | Mitehell Wolfson Sr.

SATURDAY, DECEMBER 13, 2014

9:30 AM to 2:30 PM
Key Largo School Mile Marker 105
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SERVICES s senir | 0f MEDICINE

but not reqqize ). Height, Weight, Blood Pressure

KEYS AHEC
Blood Glucose/Diabetes Test *

THE KEYS TO HEALTH
Cholesterol Testing *

Skin Cancer Screening lJ DOCS
Mllite kel W .'.I1-.|! S

e Amish Cheese Officer of the Quarter; Det. Manuel Cuervo

e Tiki and Nautical items P An el 2 N vomros

_ : : County Stute Bone Density Tests
. e A AN Atftorney Women'’s Health Exam & Pap Smears
® BO Uth ue . NS i - e Cutherine Men’s Health Exam For anyone needing special assistance,
. . N _ P LU Vouel recent HIV Testing (provided by Florida plfease make ar.rang.ements prior to the
Open Fri, Sat. and Sun. 9 to 5 ¢ Air Conditioned oo Department of Health) fair by pre-registering at least 1 week
. presented o . beforehand by calling (305) 243-4898
Vendors Wanted/Table Space $50/weekend RILANEN U\ 4 & NVIC | Monroe Sheriff Vision Testing or emailing docs@med.miami.edu
. A & 5 3 — 3 i - Mental Health Screening
- - = TWWWA T 8 Detective
Call Alice 609-287-1767 7 — = St : . Manuel Smoking Cegsation Cou.nseling and QUESTIONS?
Two Key Largo Locations Cuenvo with Lung Capacity Evaluation Visit www.UMDOCS.org

Dental Screening (provided by AHEC)
Health Education

*For GLUCOSE TESTS or CHOLESTEROL TESTS, Please DO NOT eat or drink ANYTHING
except water and medications for 8 hours before the fair.

or call (30s) 243-4898

Gilberts Resort Jimmy Johnson’s Big Chill the designution of "Officer of the Quurter" for his outstunding service
MM 108 MM 104 and dedication to the residents of Monroe County. "Detective Cuervo

is un outstunding example of someone who does their job well.
904-235-9247 305-731-9472 His service hus not gone unnoticed,” suid Stute Attorney Cutherine Voygel.




